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Abstract of JP55131357

PURPOSE:The juice part of raw celery that has been subjected to ion-exchange treatment and the
pulp part that has been subjected to homogenization treatment are mixed to produce said processed
celery juice of lowered content of nitrogen in form of nitric acid without any adverse effect on the flavor
and taste of raw celery. CONSTITUTION:Raw celery containing about 1,000ppm of nitric acid nitrogen
is washed, sorted, crushed and separated into the juice part and the pulp part. After the juice part is
subjected to ion-exchange treatment of lower the nitrogen content in nitric acid from below Sppm, the
resulting juice and the pulp are combined and homogenized with a homogenizer under pressure of
about 70kg/cm<2>.
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